
M O O R E A Product sheet · 11/11/2026

EDIBLE FLOWERS

Orchid flower
The elegance of the orchid to enhance desserts,
cocktails and platters.

Orchid flower brings immediate elegance thanks to its
sculptural shape and bold colours. Its texture is crunchy
and its flavour discreet, slightly vegetal, which makes it
easy to pair. It is widely used for desserts, cocktails, sushi
platters and buffets.

FLAVOUR
Subtle, fresh, lightly vegetal

Seasons and origins Peak season · Early · Late · Rare
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Availability

Indicative calendar based on our sales. Our sales team will confirm current availability.

In the kitchen
• On a sushi or fruit platter

• As a decoration for a cocktail or a coupe

• On an entremets or a cake

Orders and prices
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